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by the borax. Under the same condi-
tion, meat packed in borax may be re-
ceived, unpacked, defrosted, soaked, 
washed, smoked, and repacked in a 
room where there is other meat. How-
ever, meat originally packed in borax 
shall at all times be subject to the re-
strictions of meat so packed, even 
though repacked without borax. After 
packing or repacking, borax packed 
meat may be stored in a room with 
meat not packed in borax, provided a 
reasonable degree of separation is 
maintained between the two classes of 
product. 

[35 FR 15586, Oct. 3, 1970; 36 FR 11903, June 23, 
1971, as amended at 38 FR 29214, Oct. 23, 1973] 

§ 318.9 Samples of products, water, 
dyes, chemicals, etc., to be taken for 
examination. 

Samples of products, water, dyes, 
chemicals, preservatives, spices, or 
other articles in any official establish-
ment shall be taken, without cost to 
the Program, for examination, as often 
as may be deemed necessary for the ef-
ficient conduct of the inspection. 

§ 318.10 Prescribed treatment of pork 
and products containing pork to de-
stroy trichinae. 

(a)(1) All forms of fresh pork, includ-
ing fresh unsmoked sausage containing 
pork muscle tissue, and pork such as 
bacon and jowls, other than those cov-
ered by paragraph (b) of this section, 
are classed as products that are cus-
tomarily well cooked in the home or 
elsewhere before being served to the 
consumer. Therefore, the treatment of 
such products for the destruction of 
trichinae is not required. 

(2) Pork from carcasses or carcass 
parts that have been found free of 
trichinae as described under paragraph 
(e) or (f) of this section is not required 
to be treated for the destruction of 
trichinae. 

(b) Products named in this para-
graph, and products of the character 
hereof, containing pork muscle tissue 
(not including pork hearts, pork stom-
achs, and pork livers), or the pork mus-
cle tissue which forms an ingredient of 
such products, shall be effectively 
heated, refrigerated, or cured to de-
stroy any possible live trichinae, as 
prescribed in this section at the official 

establishment where such products are 
prepared: Bologna, frankfurter, vienna, 
and other cooked sausage; smoked sau-
sage; knoblauch sausage; mortadella; 
all forms of summer or dried sausage, 
including mettwurst; flavored pork 
sausages such as those containing wine 
or similar flavoring materials; cured 
pork sausage; sausage containing cured 
and/or smoked pork; cooked loaves; 
roasted, baked, boiled, or cooked hams, 
pork shoulders, or pork shoulder pic-
nics; Italian-style hams; Westphalia- 
style hams; smoked boneless pork 
shoulder butts; cured meat rolls; 
capocollo (capicola, capacola); coppa; 
fresh or cured boneless pork shoulder 
butts, hams, loins, shoulders, shoulder 
picnics, and similar pork cuts, in cas-
ings or other containers in which 
ready-to-eat delicatessen articles are 
customarily enclosed (excepting 
Scotch-style hams); breaded pork prod-
ucts; cured boneless pork loins; 
boneless back bacon; bacon used for 
wrapping around patties, steaks and 
similar products; and smoked pork cuts 
such as hams, shoulders, loins, and 
pork shoulder picnics (excepting 
smoked hams, and smoked pork shoul-
der picnics which are specially pre-
pared for distribution in tropical cli-
mates or smoked hams delivered to the 
Armed Services); ground meat mix-
tures containing pork and beef, veal, 
lamb, mutton, or goat meat and other 
product consisting of mixtures of pork 
and other ingredients, which the Ad-
ministrator determines at the time the 
labeling for the product is submitted 
for approval in accordance with part 
317 of the regulations in this sub-
chapter or upon subsequent reevalua-
tion of the product, would be prepared 
in such a manner that the product 
might be eaten rare or without thor-
ough cooking because of the appear-
ance of the finished product or other-
wise. Cured boneless pork loins shall be 
subjected to prescribed treatment for 
destruction of trichinae prior to being 
shipped from the establishment where 
cured. 

(c) The treatment shall consist of 
heating, refrigerating, or curing, as fol-
lows: 

(1) Heating. (i) All parts of the pork 
muscle tissue shall be heated according 
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